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The Baton Rouge City Abattoir:
Relation to the Retail Meat Supply,
Production and Marketing
Problems of Farmers
BY
J. M. BAKER*
INTRODUCTION
The City Abattoir at Baton Rouge began operation in September,
1915, and is one o£ 25 municipally owned and operated slaughterhouses
in the United States. There are only three abattoirs with a longer period
of service. The older abattoirs are located at Paris, Texas; Charleston,
South Carolina; Beaumont, Texas, and began operations in 1909, 1912
and 1914 respectively.
^
The plant at Baton Rouge was organized under the leadership of Dr.
W. H. Dalrymple, formerly head of the Department of Veterinary Science
at the Louisiana State University. The members of the City Commission
of Baton Rouge at the time were Alex Grouchy, Mayor; L. J. Ricaud,
Commissioner of Finance; and George W. Garig, Commissioner of Streets
and Parks. Dr. J. I. Martin was the first inspector and he was also
the
manager from April 1921 to June 1941.
The City of Baton Rouge financed the first building by issuing $12,000
in certificates of indebtedness. The volume of business soon exceeded
the capacity of the cooler and the plant was expanded in 1917 at a cost
'
. of $25,000. Again the demand outgrew the facilities and a $45,000 bond
issue was voted by the people of Baton Rouge in 1925 to provide the
plant in operation in 1941. The Abattoir, including the site, was valued
at approximately $50,000 in 1941. The plant is located at 2120 Conven-
tion Street on a small lot 122.5 feet wide and 300 feet deep.
PURPOSE OF STUDY AND SOURCES OF INFORMATION
The purpose of the study is to ascertain the extent to which the Baton
Rouge Abattoir has achieved the objectives for which it was established;
to show its relation to the retail meat supply and to the local livestock
* The following persons supplied information on the City Abattoir: Dr. J. I. Mar-
tin and Miss Eliska Kleinpeter at the Abattoir, and Messrs. W. H. Perkins, N. L.
Dupuy, Geo. F. Brogden, Jesse L. Webb, and W. S. Day at the City Hall. Warren
Savant and Herbert Blanchard assisted in compiling the statistical data.
1 "Slaughterhouses" in Local Government Administration, December, 1936, pp. 235-
240 and also The Municipal Review (England) June, 1936, pp. 175-176.
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industry; to give information which would help to determine whether
the plant should be continued in operation; and to show the advantage
of uniting the operation of the Abattoir with other marketing units
needed by the farmers.
The study comprises an analysis of the operation of the Abattoir in
Baton Rouge and a comparison of certain aspects of its operating experi-
ence with those of four other municipal abattoirs. The outside plants
are located at Austin, Beaumont, Paris and Temple, Texas. The abat-
toir at Austin is the largest municipally owned and operated slaughter-
house in the United States. Though erected in 1931 at a cost of $102,000,
it was found desirable to build an additional cooling room in 1936. The
plant at Beaumont was constructed in 1914 and the original facilities
were reported as still satisfactory in 1940. Paris, the first city in the
United States to establish and operate an abattoir, replaced the old plant
in 1937 with a new structure and modern equipment through cooperation
with the Works Progress Administration. Temple has a small plant built
in 1928 which is still in good condition.
Information was obtained from forty-six local meat dealers concerning
the sources of their meat supply and their opinions of the value of the
Baton Rouge City Abattoir to the meat trade, the farmer and the con-
sumer. Twenty-two of the dealers were located within the city limits and
twenty-six outside the city limits. Data concerning the operation of the
City Abattoir were obtained from the manager of the Abattoir and from
records on file at the City Hall. Personal interviews with managers of
abattoirs and with local meat dealers were used as a means of obtaining
information from them.
OPERATIONS OF THE BATON ROUGE ABATTOIR
Volume of Slaughter
The number of each kind of livestock slaughtered in the City Abattoir
by years from 1915 to 1941 is shown graphically in Figure 1. There was
a rapid upward trend in volume of business from 1915 until 1923. Fol-
lowing 1923 the volume of business declined sharply until about 1934.
Since 1934, there has been some increase in the volume of calves, year-
lings and hogs slaughtered but the general level of slaughter has re-
mained relatively low as compared with 1923.
Data on the volume of business in the Texas plants show that the
Baton Rouge plant slaughtered less cattle during 1939 than any one of
the four plants in Texas (Table 1) . The Baton Rouge plant ranked
second in the number of calves slaughtered, fourth for hogs and fifth for
sheep and goats.
The decline in volume of business in the Baton Rouge City Abattoir
appears to have been associated with the following factors: (1) the
growth of chain stores which use a higher percentage of packer products
4
Calves, Yearlings, Beeves, Hogs and Sheep Slaughtered Annually,
Baton Rouge City Abattoir, 1915-1941.
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Figure 1. The volume of slaughter of calves and yearlings is higher than of beeves.
Heavy beef meat is largely imported from areas where concentrated feeds are produced
abundantly. The relatively large slaughter of hogs between 1920 and 1930 was asso-
ciated with a local interest in sausage making. Lack of substantial recovery in volume
of business during the thirties may be attributed to factors which affected the opera-
tions of the Abattoir. The local supply of sheep produced for the meat trade declined
from 1919 to 1930 and continued at a low level during the last decade.
%
TABLE 1. Cattle, Calves, Hogs and Sheep Slaughtered at Baton Rouge City
Abattoir Compared with Four Plants in Texas.
Place
Slaughter in 1939 of
Cattle Calves Hogs Sheep*
(Number) (Number) (Number) (Number)
1,899 2,872 1,168 17
Austin 20,318 1,147 7,969 688
2,637 6,747 8,153 242
2,070 478 2,635 85
4,043t 1,000 384
Includes a few goats. flncludes calves.
than do independent stores ;i (2) laxity in the enforcement of inspection
laws which gradually permitted the entrance of ineligible products; (3) the
growth of suburban population and the establishment of retail meat
stores outside of the city limits and hence not under the control of city
officials; and (4) better roads and more trucks, which under conditions of
lax enforcement of sanitary regulations, encourage dealers to slaughter
elsewhere and transport meat instead of live animals.
Underemployment did not cause the lower volume of business follow-
ing the year 1926. Other municipal abattoirs operated successfully dur-
ing the depression of the 1930's and periods of low prices for livestock
should tend to encourage local slaughter, because transportation costs be-
come a relatively higher proportion of the retail cost of meat as the price
paid for livestock declines.
Cash Earnings and Expenses
During the 13 years of operation following 1915, the Baton Rouge
plant had an average gross cash gain of about $4,652 per year over cash
expense of operation. The large profits in 1922 and 1923, as shown in
Table 2, were largely due to an increased volume of slaughter which was
handled without increasing expenses as much as earnings. The large
earnings made in 1926 were partially accounted for by a higher than
usual price received for by-products during that year. There was a pre-
cipitous decline in earnings in 1927 and in 1928. The record of earnings
in comparison with expenses for the 13 years following 1928 is unfavor-
able. From 1929 through 1941 there was an average cash loss of |4,214
per year, and an annual deficit occurred in every year from 1929 through
1941.
A former Commissioner of Finance, when asked about the deficits, said
the City Abattoir was not operated for profit but to render the commun-
ity a health service. He contended that the community did not sustain a
1 Chain stores in Baton Rouge and suburbs increased from 5 in 1924 to 30 in 1930.
Since 1930 many chain units have been consolidated but the proportion of meat sold by
chain stores has steadily increased.
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net loss, since competition with packers through the use o£ the Abattoir
by dealers is reflected in lower meat prices for Baton Rouge. Many deal-
ers were of the same opinion. The city officials are working on the prob-
lem of keeping cash expenses in line with cash earnings, and some
changes were made during 1941 for the purpose of reducing losses in op-
eration.
TABLE 2. Annual Cash Earnings Compared with Annual Expenses,
Baton Rouge City Abattoir, 1915-1941.
Year Annual Annual Annual
cash earnings expenses gain or loss
(Dollars) (Dollars) (Dollars;
4,199 4,191
oo
1916 12,373 9,430
11,485 7,492
Q OO'io , yyo
9,371 9,687 — oibf
13,928 13,010
Q1 Q
21,141 19,721 1 , 420
23,202 19,480 3, 722
32,407 19 , 954
31,464 21,793 9,671
25,867 20 , 408 5,459
26,270 22 , 160
/I 1 1 n4, iiU
19^6 35,210 22.660 12,550
27,588 24,231 3,357
19,570 19,369 201
1 Q9Q 16,654 17,502 848
14,542 17,912 - 3,370
14,237 16,924 - 2,687
12,355 14,991 - 2,636
9,932 11,877 - 1,945
6,261 12,431 - 6,170
10,328 13,926 - 3,598
10,321 18,194 - 7,873
12,649 16,424 - 3,775
11,766 17,313 - 5,547
11,288 15,155 - 3,867
8,216 14,762 - 6,546
10,455 16,378 - 5,923
Total for period 443,079 437,375 5,704
^September through December.
tNot a real loss, but due to lack of posting before end of 1917.
Data on earnings are available for the year 1939 for three of the four
abattoirs in Texas. They compare with the Baton Rouge plant as follows:
Place Earnings Expenses Gain or loss
$11,288 $lo,155 $ 3,867-
61,671 53,105 8,566
10,693 10,551 142
7,430 6,230 1,200
7
It would appear that while all of the Texas abattoirs made some profit
in 1939, the margin between earnings and expenses was not large at either
Paris or Temple where the volume of business was small. At Austin,
where 20,318 cattle and 7,659 hogs were slaughtered, there was a cash
gain of $8,566, while Baton Rouge had a loss of $3,867.
Amount and Sources of Earnings
For the period from 1916 through 1940, 83 per cent of the cash earn-
ings of the Baton Rouge plant was from slaughter fees and 17 per cent
from the sale of by-products (Table 3) . The main by-products are tank-
age, tripe and tallow, and these three items account for more than 90
per cent of the income from by-products. (See Appendix Table A.)
TABLE 3. Operating Earnings of the City Abattoir from Slaughter Fees and Sale
OF By-Products, Five-year Periods, 1916-1940.
Five-year period Earnings
Earnings from
Slaughter tees Sale of by-products
1916-20
1921-25
1926-30
1931-35
1936-40
Total
(Dollars)
68,298
139,210
113,564
53 113
54,240
(Doliars)
46.992
114,695
93,806
48,833
48,653
(Per cent)
68.8
82.4
82.6
92.0
89.6
(Dollars)
21,306
24,515
19,758
4,281
5,587
(Per cent)
31.2
17.6
17.4
8.0
10.4
428,425 352,978 83.0 75,447 17.0
The earnings of an abattoir depend almost entirely upon fees received
for slaughter and the sale of by-products made from materials resulting
from slaughter but not returned to the persons who supply the livestock.
Both the amount of fees received and of by-products to be sold depend
largely on the number, size, and kinds of animals slaughtered. The fees
charged for slaughter at Baton Rouge and the four municipal plants in
Texas are given in Appendix Table B. The data show some variation in
charges per head for slaughter, but the differentials are due to a consid-
erable extent to variation in the amount of service given. The plant at
Baton Rouge furnishes a full-time delivery service, the plant at Paris one
delivery per day, while Austin and Temple do not furnish any delivery
service. Many other differences in amount and quality of services given
to customers were observable.
Operating Expenses
About two-thirds of the expenses of operating the Baton Rouge City
Abattoir were for salaries and wages and one-third for miscellaneous op-
erating costs (Table 4) . Salaries and wages include payments to the man-
ager and all other employees. Other operating costs consist largely of sup-
plies, repairs to tools, equipment, electricity for power, light and refrig-
eration, gas for heat, trucks for delivery service, containers, and insur-
8
ance. The historical data indicates that when the vokime of the business
was trending upward, or maintained at a comparatively high level, cash
expenses were more than covered by earnings.
TABLE 4. Cash Expense of Operation by Five-Year Periods,
Baton Rouge City Abattoir, 1916-1940.
Five-year period Expense
Cash expense for
Salaries and labor Other opera ting expense
1916-20
1921-25
1926-30
1931-35
1936-40
Total
(Dollars)
59,341
103,795
101,674
70,150
81,849
(Dollars)
45,030
70,580
67,513
49,397
48,151
(Per cent)
75.9
68.0
66.4
70.4
58.8
(Dollars)
14,310
.33,215
34,162
20,753
33,698
(Per cent)
24.1
32.0
33.6
29.6
41.2
416,809 280,671 67.4 136.138 32.6
Since many of the fixed charges such as interest on investment and de-
preciation are not included in the costs considered here, a continuous
deficit from 1929 to 1941 cannot be justified because of the lower volume
of business as compared with earlier years. Cash costs should have been
lowered more than they were. The data in Table 4 show that the man-
agement was able to lower the percentage of earnings spent for wages
from 68 per cent during the period 1921 to 1925 to 58.8 per cent during
the period 1936-40, but it was unable to keep other cash operating ex-
penses from increasing from 32 during the former period to 41 per cent
during the latter period. It is not known why operating costs for items
other than labor were at peak levels during the last five-year period
shown in Table 4. The conclusion is that the management was unable
to make the adjustments that were needed.
USE OF ABATTOIR BY RETAIL MEAT DEALERS
Local meat dealers within the city limits reported obtaining 16.8 per
cent of their meat supply through the City Abattoir in Baton Rouge,
whereas dealers outside the City limits obtained only 14.5 per cent from
TABLE 5. Source of Retail Meat Supply, Baton Rouge and
Environs, October, 1940.
Number and location
OF markets
Percentage of meat supply obtained from
City
Abattoir
National
packers
Local
packers
Other
sources*
24 outside of city
(per cent)
16.8
14.5
(Per cent)
66.3
43.6
(Per cent)
16.9
35.8
(Per cent)
0
6.1
*Indi-vidual slaughter plants, on farms, in woods, pastures, etc.
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the City Abattoir (Table 5) . Six per cent o£ the total amount handled
by the dealers located outside of the city limits was slaughtered either in
the woods, on a farm, or in a private slaughter shed maintained by some
individual. The data in Table 6 show that more than half of the local
dealers did not use the City Abattoir for slaughter at all in 1940. No
dealer within the City, however, reported slaughtering animals other than
at the local plant.
TABLE 6. Reported Use of City Abattoir by Local Retailers, 1940.
Extent of use of City
Abattoir
Location of retailer
Within City Outsid e City
Over 50 per cent trom Abattoir
Slaughtered on farms, or in woods, etc.
(.Number)
4
9
13
0
(Per cent)
18
41
59
0
(Number)
6
10 •
14
4
(Per cent)
25
42
58
17
Those retailers who buy livestock and have it slaughtered at the Abat-
toir were of the opinion that this procedure provides good meat at lower
cost to the consumer and also helps to encourage the local farmer to pro-
duce more livestock. The desire to encourage local farmers to produce
more and better livestock and to help consumers obtain as much meat as
possible for the money they have to spend for that purpose is laudable
and should receive careful consideration.
The reasons most frequently given by retailers for not patronizing the
Baton Rouge City Abattoir were: (1) It is less trouble to buy from pack-
ers; (2) customers demand packing house meats from the grain belt;
(8) the packer furnishes the particular cuts of meat in the proportions
de-
manded by the consumers; (4) too much cash is required when livestock
is purchased directly from farmers; and (5) the local supply of animals
fit for slaughter is not sufficient to supply needs at certain times of the
year.
Many retailers do not want to bother with selecting and purchasing
animals to be slaughtered for them in the City Abattoir. Some of them
said they were not trained to judge the quality of meat by the appearance
of the live animal. The selection and purchase of live animals takes con-
siderable time and also slaughter through the Abattoir requires the retail
sale of the various cuts of meat in the proportions found in the carcass,
while customers of any one shop may demand them in some other pro-
portion. For these reasons, some retailers believe it is cheaper and more
convenient for them to buy from the packer.
The fact that customers frequently call for Kansas City meat indicates
that the consumers either think the quality of grain-belt meat is better
or they feel that local meat may not have been properly inspected at the
time of slaughter and therefore reject it because of this uncertainty.
10
SANITARY CONDITIONS
It is a violation of the sanitary regulations of the
City of Baton Rouge
to sell meat in retail shops that has not been
slaughtered in the City
Abattoir or in a plant that is under federal inspection, unless
it has been
passed by the City Abattoir Inspector (Appendix B) . For meat
to pass
inspection in Baton Rouge, the place of slaughter must
conform to stand-
ards and regulations equal to those prescribed for the
City Abattoir.
However, 8 dealers within the City and 2 dealers outside the
city limits
reported that meat which had undergone no kind of sanitary
inspection
whatsoever had been sold within the City, especially to boarding
houses
and restaurants. Such conditions not only make the successful
operation
of the City Abattoir more difficult, but also fail to give
the health pro-
tection which Baton Rouge citizens have a right to enjoy.
According to city sanitary regulations, all meant and meat
products
not bearing the federal inspection stamp shall be inspected
by the In-
spector of the City Abattoir. This part of the regulation is not
only being
CTOSsly violated but appears to be completely ignored m many cases.
Be-
sides affecting greatly the volume of slaughter at the City
Abattoir, the
lack of enforcement of the ordinance is unfair to those local
dealers who
faithfully observe it. Nearly 50 per cent of the community's
population
live in subdivisions and patronize markets not affected by
the citys
slaughter regulations. If a sanitary slaughter code is good for
part ot the
Baton Rouge community, it is good for all, and that part not
under the
supervision of the City Commission should receive the attention ot
par-
ish officials.
WHY THE CITY ABATTOIR IS NEEDED
There are two ways to get livestock from the farm producer to
the re-
tail meat market. One is by way of the packing house; the other is
direct
from the farmer to the local meat dealer. The former has the advantage
of less loss in by-products and the latter has less cost in
transportation
and overhead. The systems are highly competitive in Louisiana Who e-
some competition and healthful products are both desirable
and public
officials should maintain and enforce regulations which would
require
all meat products to meet a high sanitary standard, and keep
them on a
fair competitive basis. Since some local slaughter is certain
to take place,
it is necessary to centralize this slaughter in order to have
effective inspec-
tion It is necessary to consolidate slaughter at one
place, such as the
City Abattoir, since each local dealer cannot afford to
maintain a suitable
abattoir for his individual business.
Though Louisiana produces much good livestock for slaughter, it is
a deficit area for quality meat and therefore large quantities
are im-
ported This situation offers advantages for building and
maintaining
markets for local products. The factor most essential m establishing a
good market for any product is complete confidence of the
consumer in
11
that product. Confidence in meat is based mainly on sanitation, and the
first step in procuring a sanitary meat supply is sanitary slaughter.
Centralized slaughter in France and Germany is done almost entirely
at public abattoirs. In Berlin and Vienna slaughtering at municipal ab-
attoirs is compulsory. The largest cities in England have established such
plants, and small private slaughterhouses are fast disappearing.^
It is both difficult and expensive to supervise slaughtering at a number
of small isolated establishments. If a municipality is to protect the
health of its people, it must demand that certain minimum regulations be
rigidly maintained wherever animals are slaughtered for sale. In order to
regulate local slaughter at reasonable expense, some means must be pro-
vided for centralizing it into one establishment, especially equipped for
handling and storing meats.
COOPERATIVE ORGANIZATION WOULD HELP SOLVE
THE ABATTOIR PROBLEM
A modern farmers' market is needed in Baton Rouge and might logi-
cally take over the abattoir as one of the major service units in a greatly
expanded organization which would provide the best market obtainable
for any product farmers want to produce and sell and also help them
reduce the cost of purchasing fertilizer and other supplies, tools, equip-
ment and machinery used in farm production. The abattoir facilities
would constitute an effective unit with which to start and one which
could serve as a nucleus in building a coordinated marketing program for
the community.
The type of organization suited to such an enterprise is a cooperative,
either a cooperative controlled entirely by the members, or a quasi coop-
erative controlled and operated jointly by the City and the patron mem-
bers of the organization.
The proposed farmers' market would have two main objectives: (1) the
assembling of farm products in sufficient volume for economical grading
and selling; and (2) to provide service in buying farm supplies and
equipment. By combining "Across the Board" services in buying supplies
needed by them and in selling their products, there would be sufficient
volume of business to enable the organization to hire a capable and effi-
cient manager. One large organization would be more efficient in meet-
ing competition than individual units operating on a small scale.
Some of the units of activity that could be established under the sug-
gested plan are:
1. The City Abattoir. The services to be provided by this unit have
been delineated.
2. Frozen-Food Locker and Meat Curing Service. The services of this
1 "Slaughterhouses" in Local Government Administration, December, 1936, pp. 235-
240, and also The Municipal Review (England) June, 1936, pp. 175-176.
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unit are needed and logically would be the first unit to be added to
the
abattoir nucleus.
3. Poultry, Dairy and Vegetable Unit. This unit would assemble and
provide a sales organization for farm products such as poultry, eggs,
milk,
cream, fruit, vegetables, or other products the farmers might want
to
offer for sale.
4. Supply Unit. Most farmers are familiar with the practicability
of
buying cooperatively such items as wire fencing, milk cans, baby chicks,
and the like. Feed, seed and fertilizer are well adapted to cooperative
purchasing. Much coordination could be had with the abattoir unit m
mixing feeds and fertilizers. There should be a grinding and mixing
machine so many locally grown feed crops might be utilized to better
advantage.
5. Transportation Unit. Delivery service, though a part of every
de-
partment, is highly important and would need to be adequate and well
coordinated among the departments. Many people are not aware of the
extensive demand for "curb service" by small producers and small con-
sumers.
6 Credit Unit. Among small producers and dealers, credit, especially
short-term credit, is an essential. This service might be supplied through
a cooperative credit union, the Bank for Cooperatives, the Farm Security
Administration, and local banks. The credit unit would coordinate the
services of the various credit agencies and make them available to all
members.
Obviously, an organization similar to the one outlined above is needed
in many localities in Louisiana and in the farming sections of many other
states. The first step toward organizing a cooperative farmers' buying and
selling organization would be to survey the territory to be served and
ascertain the extent of the needs for the enterprise and the willingness
of the farmers to participate.
SUMMi^KY AND CONCLUSIONS
1. Although the Baton Rouge City Abattoir has operated at a loss
dur-
ing recent years, this does not mean it is out of date. Such an institution
is needed to protect consumers from contaminated and diseased meat
and
to encourage trading between local farm producers and meat
dealers.
The local slaughter of livestock and the sale of meat resulting therefrom
cannot be stopped by discontinuing the Abattoir. It would, however,
make the control of sanitation and inspection of local meat offered tor
sale much more difficult.
2. The Abattoir Ordinance is rather complete in its provisions to pro-
vide for Baton Rouge a meat supply which is wholesome and sanitary,
and no revision should be made which would lower the sanitary stan-
dards prescribed therein. However, the Police Jury of the Parish
should
13
extend the Ordinance to cover conditions outside of Baton Rouge. Many
changes in local conditions have taken place since the Abattoir was estab-
lished. It should be moved to a more suitable location and its services
to the community should be expanded.
3. The problem of operating the City Abattoir on a self-sustaining
basis is mainly one of increasing the volume of slaughter and reducing
the cash expense of operation. Volume can be increased by (1) strict en-
forcement of the provisions of the Abattoir Ordinance enacted by the
City Commission; (2) extension of the area covered by this Ordinance to
include the subdivision outside the city limits; and (3) encourage better
trade relations between producers and retailers in the community through
leadership to be given by the manager of the City Abattoir.
4. Cash expenses of operation in relation to earnings of the Abattoir
should be balanced by better management. Through using the plant
as a nucleus for developing a comprehensive farmers' buying and selling
cooperative, better management could be provided at a lower cost to the
Abattoir. In addition, the proposed cooperative enterprise would en-
large the opportunity of the Abattoir to be of service both to the farmers
and to the consumers of meat in Baton Rouge and its environs.
14
Oi
T
t
*
O
00
00
C
O
-
-
H
C
O
C
O
C
O
a
>
C
M
o
00
-
J
o
e
n
00
C
O
<
y
>
<
>
-
-
-
^
O
t£)
t
>
^
.
-
H
C
O
o
00
00
L
O
C
O
O
C
v
J
^
C
O
C
M
C
M
C
O
C
O
T
-
H
-
-
H
cjitr-ot-ooooocDLncDoaioocMOLnaicotDCM
c
r)[>CMCDlO'*C£)t>Oli:^L^OOCMCMU2;^0
li^b
1^)
C
O
00
T
-
H
-
-
^
05
C
O
I
>
C
M
C
M
I
>
L
C
t£)
C
O
^
_
O
^
_
C£)
C£)
C
OlO
^
X
00
C
D
L
O
'i'
C
M
i^inTf^cMLno^t-LO-rj'o
C
M
I
>
O
C
O
C
M
O
O
^
L
O
S
^
C
O
S
S
O
S
O
O
I
>
l>-
lO
O
C
C
<l
(>J
O
lO
L
O
C7>
C
D
C
D
C
D
C
r
>
r
n
'
t
>
.
-h"
'd^
C
M
L
O
ai
L
O
05'
00
;
-
H
^
00
C71
<
y
>
in
O
C
T)
o
o
c
o
c
o
^
o
o
o
o
O
'
^
c
M
t
g
o
^
^
o
^
L
n
SL
n
c-
c
D
OO
o
oL
O
'^
^
Ln
^
^'-^cM^
o
o
c
M
O
c
o
c
M
Cj^xrcj^Lrjcot-^LnLOcoLO
C£5Tj<-^-^«O^COCM
o
^
a5
0^o^o^a)aicT>aiCJic:5aj22222222
15
TABLE 2. Slaughter Charges Per Head for Cattle and Hogs at Baton Rouge and
Four Other Municipal Abattoirs, 1939
Place
Slaughter fee charged per head for
Cattle
Dressed weight Fee
Hogs
Dressed weight
Baton Rouge
.
Austini
,
Beaumont.
Parisi
Temple
.
(Pounds)
Under 176
176-275
275 and over
Under 84
84-167
168-279
280-419
420-559
560 and over
Under 225
225 399
400 and over
Under 168
168 and over
Under 300
300 and over
(Dollars)
1.50
2.00
2.50
0.752
1.00
1.25
1.50
1.75
2.00
1.00
1.75
2.00
1.503
2.00
1.50
(i cents
per pound)
4
(Poimds)
Under 101
101 and over
Under 72
72-89
90-287
288 and over
Under 100
100-199
200 and over
All weights
Under 300
300 and over
1 Charges changed from live weight to dressed weight using the dressing percentages of 56 per cent
for cattle and 72 per cent for hogs.
2 Customers get discounts ot 5% to 20% on quantities from 25 to 100 head on all kinds of livestock.
* For quantities ot 40 head, or more, 65 cents per head refund on cattle and hogs.
* Plus 50 cents inspection fee.
APPENDIX B
City of Baton Rouge—Abattoir Ordinance 1915
(Regulations for construction and operation of plant omitted)
Sanitary Regulations—All abattoirs or slaughter houses in which ani-
mals are slaughtered, to be used as food, exhibited for sale or sold for
food, in the City of Baton Rouge, shall be operated in accordance with
the following provisions:
(a) No animals intended for slaughter shall remain on the premises
or premises immediately adjoining or adjacent thereto longer than is
necessary for the inspection on foot and the immediate slaughter thereof.
(b) All animals intended to be slaughtered shall be inspected while
alive and on foot by the Inspector, in pens specially constructed for that
purpose, and which shall be well lighted and all animals so inspected
shall be slaughtered promptly thereafter; and no animal shall be slaugh-
tered that is not "passed" by the Inspector.
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(c) Every animal slaughtered shall be inspected during the process o£
slaughtering by the Inspector, who shall use such methods of inspection
as may be approved or adopted by the City Commission.
(d) Every portion of any animal slaughtered or intended for food or a
food product, shall be inspected by the City Inspector and tagged, marked
or stamped by the Inspector, and a record of said inspection with the
name of owner, kind of animal and condition, shall be made by said
City Inspector, which record of each inspection shall be entered upon the
Inspector's daily report, which shall be filed with the City Auditor.
(e) The offal, blood and refuse from slaughtered animals and animals
or portions thereof condemned upon dead inspection by the Inspector
shall be immediately placed in the reduction plant and destroyed under
the direction of said Inspector.
(f) All trucks, traps and other receptacles, all chutes, platforms, racks,
tables, etc., and all knives, saws, cleavers, and other tools, and all utensils,
machinery and articles used in moving, handling, cutting, chopping or
other process shall be thoroughly cleaned before using.
(g) All employees shall be examined by the City Physician of the City
of Baton Rouge, and no person affected with tuberculosis or any other
communicable disease shall be employed in any of the departments where
carcasses are dressed, meat is handled, or meat food products are pre-
pared, and all employees shall be examined once a month or as directed
by the Inspector, by the City Physician, who shall report their condition
to the Inspector and manager of abattoir or slaughter house.
(h) All employees must be cleanly; street clothes, shoes and boots
worn by employees must be changed and other clothes worn while doing
their work, and all such clothes, shoes, boots, aprons or other outer cloth-
ing worn by employees who handle meat or meat food products shall be
of a material that is readily cleansed and made sanitary, and only clean
garments shall be worn. Persons who handle meat or meat food products
shall be required to keep their hands, including finger nails, clean and
pay particular attention to cleanliness of their boots and shoes. The In-
spector shall see that the clothing and hands of such employees are clean
and sanitary, and they shall be required to change or clean same at any
time he may so request.
(i) No employee or other person shall be permitted to expectorate on
the floor, but cuspidors of such shape and not readily upset shall be pro-
vided for employees in each room, and shall be kept thoroughly clean
and sanitary.
(j) Water closets, toilet rooms and dressing rooms shall be required for
employees, and such rooms shall be entirely separated from compartments
in which carcasses are dressed, or meat or meat food products are stored,
placed, handled or prepared. Where same opens into such compartments
they must, when it is considered necessary, be provided by properly ven-
tilated vestibules with automatically closing doors. Such closets, etc.,
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shall be conveniently located, sufficient in number, ample in size and
fitted with modern lavatory accommodations, including toilet paper, soap,
running hot and cold water, towels, etc., and shall be properly lighted,
ventilated and kept in sanitary condition. Convenient and sanitary ur-
inals and wash stands shall be provided.
(k) The room in which meat or meat food products are prepared,
stored, packed, or otherwise handled shall be free of odors from toilet
rooms, catch basins, tank rooms, etc., and shall be kept free from flies or
other vermin by screening or other methods.
(1) Butchers who dress or handle diseased carcasses or parts shall
cleanse their hands of all grease and then immerse them in a prescribed
disinfectant and rinse them in clear water before dressing or handling
healthy carcasses. All butchers' implements used in dressing diseased car-
casses shall be sterilized either in boiling water or by immersion in a pre-
scribed disinfectant, followed by rinsing in clear water, and facilities for
same shall be provided. Diseased carcasses shall be handled by separate
sanitary trucks, as instructed by Inspector.
(m) Meat and food products must not be permitted to fall on floors
and in event of their having so fallen, they must be condemned or soiled
portion removed or condemned.
(n) Carcasses shall not be inflated. Carcasses shall not be dressed with
skewers, knives, etc., that have been held in the mouth, spitting on whet-
stones or steels when sharpening knives is prohibited.
(o) Only good, clean and wholesome water shall be used in the prep-
aration of carcasses, parts of meat or meat food products, etc.
(p) When an animal is condemned by the inspector after being
slaughtered, the same shall be immediately rendered in the reduction
plant, and notice to that effect given to owner.
(q) Each animal that is slaughtered shall be required to remain in the
chill and refrigeration room at least twelve hours before same is deliv-
ered to owner, or used for food, or offered for sale as food.
(r) Wagons in which meat or meat food products are delivered shall
be so constructed, closed and covered that the contents shall be kept clean.
(s) The manager of all abattoirs and slaughter houses shall notify the
Inspector in ample time to enable him to prepare for and make one in-
spection.
(t) It shall be the duty of the Inspector to see that all the provisions of
this section are duly observed.
Inspection of Meat Brought or Shipped In—^All meat or meat prod-
ucts used for food or sold for food in the City of Baton Rouge, including
canned or cured goods from packing houses, abattoirs, or slaughter
houses, slaughtered under regulations similar to those contained in this
ordinance and not within the Parish of East Baton Rouge, shall be in-
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spected and stamped by the Inspector, unless bearing Federal inspection
mark, in which event the Inspector may not make same, and in addition
to the regular inspection shall be inspected for chemicals and preserva-
tives when in the judgment of the Inspector it is necessary.
All Slaughtering Must Be at Abattoirs—The provisions of this
ordinance in reference to the equipment, management and operation of
abattoirs or slaughter houses shall apply to the City Abattoir and all
other abattoirs or slaughter houses now constructed or in operation or
that may hereafter be constructed or operated aftd from and after the
passage of this ordinance it shall be unlawful for any person, firm, cor-
poration, association, butcher, vendor of meat or any other person to
have any animal slaughtered to be used as food, or exhibited for sale as
food, or sold for food within the limits of the City of Baton Rouge at
any abattoir or slaughter house other than the City Abattoir, or an abat-
toir or slaughter house equipped, managed and operated in accordance
with the provisions of this ordinance, and any such person, firm, corpora-
tion, association, butcher, vendor of meat or any other person slaughter-
ing any animal contrary to this provision shall be deemed a misdemeanor,
and on conviction of same in the City Court shall be fined in the sum of
not exceeding $50.00, or imprisonment not exceeding 20 days, or both at
the discretion of the City Judge.
From and after the passage of this ordinance it shall be unlawful for
any person, firm, corporation, association, butcher, or any other person
to erect, establish, reform, maintain and operate any abattoir or slaugh-
ter house where animals are slaughtered to be used as food, or offered
for sale or sold for food within the limits of the City of Baton Rouge,
which abattoir or slaughter house is not constructed, maintained and op-
erated in accordance with all of the provisions of this ordinance, and any
violation of this provision shall be deemed a misdemeanor, and on con-
viction of same in the City Court shall be punishable by a fine not ex-
ceeding $50.00 or imprisonment not exceeding 20 days, or both at the
discretion of the City Judge, and each day's violation shall be deemed a
separate offense, and punishable as such. From and after the passage of
this ordinance it shall be unlawful for any person, firm, corporation,
association, vendor .of meats or any other person to offer for sale, or sell
for use as food within the limits of the City of Baton Rouge any animal
or any portion of same which has not been slaughtered at the City Abat-
toir or at some other abattoir or slaughter house maintained and operated
under the provisions of this ordinance or some similar law or ordinance,
and any violation of this provision shall be deemed a misdemeanor, and
on conviction of the same in the City Court shall be punished by a fine of
not exceeding $50.00, or imprisonment not exceeding 20 days, or both at
the discretion of the City Judge, and each day's violation shall be deemed
a separate offense and punishable as such.
From and after the passage of this ordinance it shall be unlawful for
any hotel keeper, restaurant keeper, boarding house keeper, or other
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person to use as food or offer to sell to others as food any animal or por-
tion of same not inspected by the Inspector and slaughtered at some
abattoir or slaughter house maintained and operated under the provis-
ions of this ordinance or some similar law or ordinance and any viola-
tion of this provision shall be deemed a misdemeanor and on conviction
of same in the City Court punished by a fine of not exceeding $50.00, or
imprisonment not exceeding 20 days, or both, at the discretion of the City
Judge; from and after the passage of this ordinance any manager, owner
or operator of any abattoir, or slaughter house, or any employee of same,
or any inspector who shall violate any of the provisions set out in this
ordinance as regulating the management and operation of same shall be
deemed guilty of a misdemeanor and on conviction of the City Judge of
same in the City Court, shall be punished by a fine not exceeding $50.00,
or imprisonment not exceeding 20 days, or both, at the discretion of the
City Judge
The offal and refuse and all products therefrom is to be the property
of the City, and the above charges are in addition thereto.
All fees shall be due and payable as soon as the service has been per-
formed.
Be it further ordained, etc., That this ordinance shall take effect from
and after its passage, public necessity demanding same.
Signed: Alex Grouchy, Mayor.
W. P. Burden, Secretary.
